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EXCERPTA MEDICA Sec 18 Vol 3/9 Cardio. Dis. Sept. 59 


|) 2640. Lumbar sympathectomy and arteriectomy in cases of disturbed peripheral blood 
‘ flow in the lower extremities Lumbale Sympathektomic und Arteriektomie bei pen- 
. pheren Durchblutungsstérungen der unteren Glicdmassen. Vas G. 4. Chir. Klin., 
} Med. Univ., Budapest 261, Chir. 1958, 84°13 (777 —788) Tabits 2 Maus. 15 


Experimental studies have proved that in cases of disturbed peripheral circulation 
in the legs, the establishment of collateral circulation is stimulated much more when 
sympathectomy and artericctomy are carried out simultancously or with a very 
short interval, than when they are carried out with a longer interval. This phenome- 
non is attributed to the fact that the intervention described not only interrupts the 
pathological vasoconstrictive impulses originating from the higher vasomotor centres, 

ut also removes one of the main centres of stimulation. Clinical experiences confirm 
the experimental results. In the presence of the proper indication (segmental arterial 
obstruction), it is recommended to carry out the combined operation in an carly 
stage of the disease. (XVIII, 9, 19) 


en? PoP ace nmtrmerninn amen meranes nay ot YM Ane spatin MOPNG BALAN Prey Hwee OT ee 
Sit emmy te i Se ee ee weer 4 = eee 1 ee 


APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9" 


1858710020-9 


SRLS TEA? Pile GRE Gey 
E a” . ee eee — 


vVAS, Gyorgy, Dr. 


pert) 2 on ‘ 
preter Postthrombotic syndrome of the lower extremities and its surgical 
treatment. Orv. hetil. 99 no.26:895-899 29 June 58. 


1, A Budapesti Orvostudomanyi Hgyetem IV. 52. Sebeszeti Klinikn janak 
(izazgato: Kudasz Jozsef dr. egy eat. tanar) kozlemenye. 


(THROMBOSIS, compl. 
postthrombotic synd, of legs, surg. (Hun )) 
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TAS, Gyorgy, Dr.s RANKY, Inezlo, Dr.; NOINAR, Tajos, Dr. 


Thronbosis and posthrombotic syndrome of the inferior vena cava. 
Orv, hetil. 99 no.51:1794-1797 21 Dec 58. 


1, A Budapesti Orvostudomanyi Egyetem IV, sz. Sebeszeti Klinikajanak 
(ignzgato: Kudasz Cozsef dr. egyetemi tanar) kozlemenye. 
(THROMBOSIS, compl. 
postthrombotic synd. in thrombosis of inferior vena cava 
(Hun) ) 
(VENAE CAVAB, dis. 
thrombosis & postthrombotic synd, of 4nferior vena cava 
(Hun )) 
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VAS, Gyorgy; IASZIO, Iajos 
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Modified method for surgery of coronary arteriosclerosi3. Orv. hetil, 
100 no.3:118-119 18 Jan 59, 


1, A Budapesti Orvostudomanyi Bgyetem IV, sz. Sebeszeti Klinikajanak 
(ignzgato: Kudasz Jozsef dr. egyet. tanar) kozlemenye, 
(CORONARY DISEASE, exper. 
arteriosclerosis, surg., similtaneous ligation of inter- 
costal & internal mammary arteries in. dogs (Hun)) 
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Vas, Gyorgy, dr.; LASZLO, Iajos, dr. 
OF 


_——"Ferect of lumbar sympathectomy on venous circulation in the 
lower extremities in obliterating arteriosclerosis. Orv. 
hetil. 100 no.49:1766-1768 D '59. 


1. & Budepesti Orvostudomanyi Bgyetem IV. az. Sebeazeti 

Klinilajanak (igazgato: Kudass Jozsef dr. egyet. tanar) 

kozl @. 

iad (ARTERIOSCLEROSIS surg) 
(SYMPATHECTOMY) 
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__VAS, Gyogr'ys dro; PAPP, Sandor, dr. 


Hazards in arteriography. Orv. hetil. 
31 J1 '60. 


101 no.32:1112-1114 


1. Budapesti Orvostudomanyi Bgyetem, IV. 82. Sebeszeti Klinika 


(ANGIOGRAPHY cc mpl) 
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VAS, Gyorgy, dr. 
Aenea ick 


‘ixperience with the use of a new Hungarian anticoagulant syncumar, 
Magy. sebesset 14 no.1:19-23 F ‘61. 


‘L. Budapesti Orvostudomanyi Egyetem IV. sz. Sereszeti Klinikajanak 
xozlemenye. Igazgato: Kudasz Jozsef dr. egyetemi tanar. 
(COUMARINS ther) 
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| NAS) Gyorgy, dr.; LASZLO, Lajos, ar.; SZABO, Imre, ar. 


E:?fect of lumbar syupathecto 
my on vost-th 
hetil., 102 n0O.10:445 N47 5 Mr 161, ae a a 


1. Budapests Orvostudomanyi Egyeten, 
(THROMBOSIS exper) 
(SYMPATHECTOMY exper) 


IV. Seveszeti Klinila, 
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GYARMATHY, Ference, dr.;_ VAS, Gyorgy, dr. 


Secondary thrombosis of the renal vein diagnosed intra vitan. Orv. 
het4l. 103 no.36:1712-1716 9 8 162. 


1. Fovarosi Janos Korhaz—Rendelointezet, Urologist Scbes’ ¢* Osztaly 
es Budapesti Orvostudananyi Egyetem, IV, Sebeszeti Klinika. 
(THROMBOSIS diag) (KIDNEYS blood supply) 
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VAS, Gyorgy, Dr; Medical University of Budapest, IV. Surgical Clinic, Cardiac 
and Vascular Sureery (Budapesti Orvostudomanyt Egyetem, IV. Sebeszeti Klinika, 
Sziv- es Ersebeszet). 


"Surgical ‘treatment of the Post-Thrombotic Syndrome." 


Budapest, Orvosi Hetilap, Vol 104, No 33, 18 Aug 1963, pages 1562-1563. 


Abstract: [Author's Hungarian summary] In the treatment of the post-thrombo- 
tic syndrome of the leg, extensive removal of the secondary varicosity, which 
represents an unnecessary reservoir, is more useful than ligature or excision 
of the deep-seated veins, In every case, where functional tests indicate a 
sufficient circulation in the deep-seated veins, the varices should be re- 
moved, 1 Hungarian, 3 Western references, 
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A sympathetic ganglionic blocking agent in peripheral circula- 
tory disorders. Ther. Hung. 12 noe1t34~-36 ‘6h. 


1. 4th Department of Surgery, University Medical School, Buda~ 
is st. 
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The use of Synapleg, a Hungarian ganglionic-blocking agent, in 


peripheral circulatory diseases. Orv.hetil, 105 no.4:165-167 26 
J 64 


1. Budapesti Orvostudomanyi Egyetem, IV. Sebegsti Klinika, Sziv-es 
Ersebeszete 
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WAS ,.Gyorgy, dr.3 PAPP, Sandor, dr.; HESZNYAK, Istven, dr.3 SZABO, Imre, dr. 
FRANK, Jozsef, dr. 


Isolation perfusion of limbs with hyperoxygeniated blood in 
chronic peripheral arterial diseases. Preliminary report. 
Orv. hetil. 105 no.12:556 22 Mr*64 


1. Budapesti Orvostudomanyi Egyetem, IV Sebeszeti Klinika, 
Szive es Ersebeszet (igazgato: Kudasz, Jozsef, dr.) 
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VAS, Gyorgyne 


Conference on the problems of statistical control of quality. 
Magy tud 69 no.3s189~-190 Mr '62. 


Tudomanyos munkatars, Magyar Tudomanyos Akademia Matematikai 
Kutato Intezete,. ; 
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§ VAo I. Pudovetecek reha ilitacio/a xehatilitation in pulmonary tulerculosis Ipura -eszsesuzy 
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Fuderest 1949, 2/4 (44-53) Graphs Illus. 4 


The results achieved with occupational thera. demand a reconsiderssion of tre nrotiem of 
rehabilitation. During their stay at the sanatroium the patients should already be accustomed 
to light work, commencing with one hour .er day, and gradually increasing. Suitazle occu-~ 
pations consist in assisting during consultations, sewing, tailoring, nook-binding an! carpenbty 
After the have been discharged the patients s!.ould receiv: considerate treatment. 


Feses - Budapest (IV, 15) 


So: Medical Microbiology and Hygiene, Section IV, Vol 3, No 1-6 
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Rehabilitation in tuberculosis. Orv. hetil. 95 no.31:833+837 
1 aug. 54. 


1. A Szabadsaghegyi Allami Tudogyogyintezet (igazgato-foorvos: 
Vas Imre dr.) Kozlemenye 
(TUBERCULOSIS, PULMONARY 
rehabil. ) 
(REHABILITATION, in various diseases 
tuoerc., pulm.) © 
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SZIGHTI, Pal, dr.; VAS, Imra, dr. 
Katee Lntbel (BPRS O 
Data cn tuberculosis morbidity. Tuberk. kerdessi 9 no. 
2:66-71 Apr 56. 


1. A Janos-korhaz Rendelointezet (ig. foorvos; Bakacse, Tibor dr.) 

I. Tudoosztalya (foorvos: Szigeti, Pal dr.) es a Szabadsaghegyi 

All. Tudobeteggyogyintezet (ig. foorvos: Vas, Imre dr.) kozlemanye. 
(TUBERCULOSIS, PULMONARY, statist. 


morbidity in Hungary, factors reaponsible for high 
rate (Hun) ) 
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VAS, Imre, igezgato-foorvos (Budapest) 


Medical rehabilitation, Term tud kozl 4 no. §:212+-223 


My 560, 
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NAS Imre, Grs__ 
The district principle in medical practice. Tuberkulozis 13 Doe: 
102-104 Ap '60. 


1, A Ssabadsaghegyi Allami fadobetegezanator ium (igazgato-foorvos: 


Vaa, lize, dr. ). kozlemenye. 
: : (PUBLIC HEALTH ADMINISTRATION ) 
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POSZLER, Laszlo, dr.; VAS, Imre, dr. technikai munkatars: SITERI, Antalne 


Contribation to a simple fimetional diagnosis of tuberculosis. Tuberku~ 
lozis 14 no.1:4-6 Ja ‘61. 


1, A Sanbadseehegyi Allami Tudoszanatorium (igazgato: Vas Imre dr. 
kandida tus) kozlemenye. 


. (TUBERCULOSIS diag) 
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POSZLER, laszlo, dr,; VAS, Imre, dr, 


Follow-up examination of discharged recovered patients 
Tuberkulois 16 no.4/5:109-112 Ap-My '63, ee 


1. A Szabadsaghe Allami Tudoszanat ¢ 

Imre dr. Fenadewa) kozlemenye. pears eepeater Nee 
(TUBERCULOSIS, PULMONARY) (REHABILITATION) 
(OCCUPATIONAL THERAPY) (EXERCISE THERAPY ) 
(ANTITUBERCULAR AGENTS) (STATISTICS ) 
(RESPIRATORY FUNCTION TESTS) 
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1, Orvostovabbkepzo Intezet, 1], Gyermekgyogyaszati Tanszek 
(tanszekvezetos Steiner Bela dr.). 
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VAS, Istvan, dr.z Mate, Janos, dr. 


wr ee onal 
Epidemiology of hemorrhagic nephroso-nephritis. Orv. h 
no.24+:656-661 13 June 54, oP. etil, 95 


l. A Magyar Nephadsereg Bgesrsegugyi Szolgalatanak kozlemenye 
(EPIDEMIC HEMORRHAGIC FEVER, epidemiology) ed 
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VAS, I; MATE, J. 
Ee nemmnndl 


The epideniology of haemorrhagic nephroso-nephritis, Acta ned.hune, 
7 nowl-2:83-95 1955 


1. Medical Service of the Hungarian People's Arnyv. 
(EPIDEMIC HEMORRHAGIC FEVER, spideniology, 
in Hungary.) 
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VAS, Ivan, okleveles gepeszmernok; VOLLAK, Andor, okleveles kohomernok 


Bpoctal laakiuan ard.concentration in the forging industry. Gep 


15° no.3296-100 Mr #63. 
1. Gepipari Technologiai Intezet, Budapest. 
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VAS, Ivan, okleveles gepeszmernok; VOLLAK, fndor, ekleveles kohomernok 


cep eesti 


State and perspectives of Hungarian blacksmithing. Pt.1.Gep. 
15 nol 2452-464 N%63 


{ 
1. Gepipari Technologiai Intezet, Budapest. 
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okleveles gepeszmsrnok; VOLLAK, Andor, okleveles kohomernok 


State and perspectives of the Hongerian forging industry. Pi.2. 
Gep 15 no,12:489-497 D '63. 


‘ 1. Gepipari Technologiai Intezet, Budapest. 
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; n0e3/hihOT4ia tee, Poe Separated flows, Archiv rech 1, 


1. Head, Gas Dynamics Latoratory, D 
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preineertngs peri University (for Bogdonoff), 2, area : 
en Associate, Gas Dynamics Laborato D t ti 
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Soviet method for evaluating mileage in water transportation. p. 156. 


SO: Monthly list of East European Accessions, (EEAL), LC, Vol. 4, No. 9, Sept. 1955 
Uncl. 
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196-197 0 '62. 
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RATKOVICS, Ferenc; SZBPESVARY, Pal; VAS, Jolan 


‘Examination of petroleum sulfur ccmpounde. Pt. 4. Magy kez folyoir 
65 no.3:99-102 Ir #59, 


1. Magyar Asvanyolaj~ es Foldgazkiserleti Kutato Intezet, Veszprem. 
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VAS, J On8et okleveles villamosmernok 


d out on medium 
Artificial earth leakage measurements carrie 
voltage networks, Villamossag 12 no.12:355~361 D '64. 


needing HEE 


1, Tiszantul Electric Current Supply Enterprise. 
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The distribution of tat in milk dsting coaguistion K. Vao-- ete He Kode 
mménmyek 32, Bah Tin 1S. Chimee & industrur 2S, 717 Vo sturtied the dotnbation of / a. 
butter fat in milks to which rennet had been added and which were kept at 40° and 
coagutated in 30 min. Facept for a very Usit and practically negligible Layer at the top 
and bottom, the fat content was practically uniform throughout the coagulated mass 
and equal te the av fat content of the milk teed fF, then fore, cheese iy feud to con 


tain a hwee fat content than usual, tt can te conchided that tt was made fron milk that 
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[cm A Wi yeological examination of butter, K. Vas. eerie kaear 32,:71-3 ' Lee 
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: ‘The specific gravity and water content of coagriated cheese. The object of sub- | od 
sequent stirring in the manufacture of Emmenthal cheeses. K..Vas. Aiséelet. | 27 e 
ie @@ 
‘bee 
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liflusion. A miat. of CHCL and GH, cvaportcs quickly. A miat. of paraffin oil 
and CCL is very viscous and retains air bubbics. Rapid sp. gr. detns. can be made i lee 


[ioe 33, S77 85(1930).—-The detn. of sp. ar. in salt 
with the bydrometer scales of Nicholson. Investigations proved that the sp. gr. ia- al eee 
fs 


to dry the cheese, but te bring shout such a phys. state that the eacess whey could be 
filtesed off the cherse particles The mcasurcment of sp. at. 
foe the evaluation of coagulated cheese. 
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 cocessas ano eoceseried mot 
tha nk Keep oneal): iste let. Kéalrminyeh 32, 342 56 
te . reduestrie 23, AKAGI). Pettration renioves the coarset impurities 
but facilitates the dispersion hecteria throughout the mass of the fiquid, favors 
ie mare rapid decompo. af the mak. Of ten samplea, in 1 the result was clearly unfaver- 
able; in 3 no difference was noted; in the remaining 6 there was retardation (up to ti 
uf cmgulation. Tt would appear that filtration is efficacious only if it is 
milking, before the edberent to the 
une itintritvuteat qhroug i 
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tins of proteins and the melting of processed cheese. KAROLY.. Vat - - 
$3-48(1933).—Total N was detd. according to Kjeldahl, sol. - 
ke, Processed cheese was melted with Na 

cheeses 3, evest melted easily, while older ones 

showed fat sepn. Emmenthal cheeacs with smaller of water-s0l. N melted more 

” Processed cheese can be digested more quic! 

since it has a loover consistency. cheeses used for the expts. con! 

N or 26.65-20.97% casein. “The produced processed cheeses contained J. . 

or 3).58-24.00% cascin, The decrease is due to the eddn. of the water and non-nitzoge- 

nous matter (citrates) during the processing. S. 5S. pw Frticy 
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a of lactic acid fermentation in batter cultures. | 7 
las 


Recognitic : ; 
_ Karoly Vas and Jézsef Csiszér. Afezsgaedasdgi Kutatisok 
9, 9-17 (1930).—To test butter cultures for their ability te 
produce in butter the desired taste and 


{ 
i 
2 6 cc. of the culture ins white . : : 
diam., 2.6 oc. of @ 30% KOH soln., stir frequently during 
i. @@ 
js 


CCuscn titeeety 


30 min. and let stand for 2 hrs. A red cokes of an intensity 
he amount of the acetoin and biacety] bs 


proportional to t 

j formed. A color scale of oil colors on coks iss glass plates 
} wan made which enables the reading of 20 different color > 00 
‘ degrees of aroma-producing capacities of cultures. >! 

, S. S. de Finalv \<@®@ 
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Protein decomposition sod processing of Trappist 
cheese. Effect of various processing agents on the proc- 
essing and chemical and physical state of the nitrogen 
conspounds of normally and abnorn.ally ripened cheeses. 
ar ag rpemenreenibitic +i Aeoslemenyek 42, Ue 5a 1859) — 
tn the processing of Trappist: cher, fat is temporarily 
Aap. from the slid part inthe form of amithy proten- 
sottg. colt. Thesaccarsmutly in young cbcers ot thee 
proeeesad with diNa cittate. Ube greatest alegree of 
cpl, was obecrved ie superhcully decomp. protests of 
vou cheeses, Di-Na crate produces much teas sol. 
pretein than docs tri-Na citrate or Na Hi Oy. Prolonged 
action of the citrate has a dispersing effect and hqueties 
the sept. and washed ppt. Abnormally sipens at Trappast 
cheeses behaved quite normally in processing. Cwer- 
uipened, aoticned or very eb, toe hast cheeses gave tut 
Tittle fat sept; inet of the proteins, However, bes aiie wl. 


Strate Ff we ets 


Hire fat was sepa. only of at least hatf of the sol N compels 
of the cheese formed particles emailer than 24 a. The: 


<epd. fat wan watery al gel-like N compds. predominated 
SoS. ate banaly 
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pearvation of milk by means ot formaldehyde. 
dy Vas. Alssteesier: Katahised 1S, 120-d0( 1042); 
fe. Zentr. 1943, 1, 2458-0.—-It is recommended to ee 
3,0, with removal of the CH,O, 
CHO removal were studied. 
. Aldehydrase ot 

in the preseace 

of NaN isatow. Hinding 


the 
combleed with CHO only a 
. CHD was remo 
ged KethOs. 
feck with H,SO,; det. the HCHO content in the 
of ths distillate by tee RO method according 
3 e tity te <i to 
Sal pasteurige the gids rey 


Thaw Fates evs WORADD 


ia the 

poe an cheat pete iy - 20-2°. 
er t 

suue por Ou the ba oF ine gives in the Weeretere 

gome digestion expts. wit in, tr and 


ith 
diastase ja the preasince ol HCHO.NaHSDs, 
chided that, fross the hygienic point of view, the saethod 
propoert has no harmful effect on the milk. W. KR. Henn 
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“Cham. Folysical 49, 177-968(1043).—Temp, and time of 
heating: strongly affect the color produced in a bactos 
saln.; io edge occurs with a rapid decrease of pid 
value. concn 
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ect oa the intensity of color 
HO significantly increase format 
lower amts. im coloration. Solns. of glucose aud ga- 
lactose give identical colorations; 
stronger by 15%; maltose and lactow, 
than glucose, Sucrose econ 
of components of disaccharid 
give colors identical with those of the monovaccharides. 
Istvan Findly 


wes vet 


fructose gives color 
lighter by 0u'% 
y ay 
{artificial invert san) 


the fectose soln. scems to have 1 
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a a dectanen of 
Univ. s fiuntapest, | Molbreng 
ane hery yy, aor Chen. methods rete 
, and dets. of peroskles, according 

ketones) seem to be insuffictent 
of deterioration of butter: organoleptic 
peal The moat sensitive af the cher. 
of Shits (ea: 26, SA7) molifed In the 
following masnet + dimolve a O-ini, saniple in tO wh. pete: 
feuns shake with 5 al. rosanilisse-HCt reagent for 
2 min., allow to settle for 2 min, pour off the colored pe- 
into a clean test tube, amd after | hr 


troleum ether phase 
get: the cctor intensity. Istvan Findly 
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"cot BEETLE peg sr etstas OE me na beceeet ee 
wre decompoaition by heat of water sofutioce of loctose : JO | mS ) 

Ace 

Pa 


K.. Yas (Roy- Hungarian Palatin Jowph Univ., Buda- 
est). Zig. 47, 49-B2(1944).- -The HCHO 
ared when the milk 


of 
22H.0. 
using a 4U8-tte filter, 
{ Both cilects were ite 
sed by firgher temp- » at 190° the 
pu changed from FZ. to 4.5in oO. hr. while at pao? the pil 
was Gb after 1 hr. Amdt bo batter 12.9 firs. at 120° the ex- 
tinctlon cur D.UN7 after 2.5 hrs. and 0.400 

after 12.5 hr. i 


. HCHO wm 
ermiens. € Aue 8 developinent of 
color up to Mo. stronger € hout HCHO, cones. of 
co produced the same hite still Larger aimts, fe> 
sulted in lower values of { about the same 

produced little browning (il = 0.1). 


offect as I but sucrose? 
Glucme, fructose, at galactose had appr 
Card S. Gilbert 


(1 = 2.0). 
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ent: decrease of formaldehyde content of milk ! 


treated with formaldehyde. K 
Sdi., Budspest, Hungary). ‘ 
47-49, 03-101(1047).—The rapid 


Univ. Tech. 


asf 
‘ Késleminyek 
decree of detectable 


'CH,O in preserved milk is due to the action of 


isms, partboulasly lactic Caaf abocrass | 
lactic 


CHO stope the activity of 
and in low amts. 
which during their metabolic 


ly stimulates ¢ 


microérgan- 
bacteria and yeast. 
oducing bacteria 
action of yeasts 


slowly destroy 
CH,O. When the amount of CH,O becomes low, lactic 


A 


acid bacteria begin to be active once more and cause 


curdling. 
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Stabilization of beef bone grease by antiozidants. K. 
Vas (Univ. Tech. Sciences, Muchapest). Vacerrtemd 
Karlemények 1947, Nol b, 78 SZiin Englietd. The in- 
fluctce of several antionidunts on the run-femp. ovebition 
tate of bone grease has heen detl. by the perovkle content 
weethot of Lea Uoline-thanalfate methal) @C0. 25, 
4430). Protection values (Lea no, of untreated fat -& Lea 
no. of inhibited fat) for 40 G0 days” storage were: led 
ppm. NaPO OH, 10.0, 1000 ppon. TEP, be, 
QU) popu. bydroquinone CF, F.0; 1000 pon 2, 44.0; 
Sep pan. prrogallol aD, b62, 1a p pa. ME, 440, 
hogy potes, acre radese, S50 tb; UNO yy peas pyri vend, 7 
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Starting the fermentation of oversulfurised must. Karcl 
Nas. (State Inst, Agt. Ind. Research, tastapest hee 
ceadande ds [par 8, No.¥ WU -22 ELVA. Steailiacet mist of 
pH 3.76 was treated with Bod and ALD wg. Mh. Ket y 
mentation was obvcrved in 42 hee. with the luwet dese, se 
fermentation was observed with the higher dose. When v7 
116 and 184-231 mg./). HCHO were ‘also atiled, fermenta- 
tion occurred in 24-41 and 41-65 brs., resp. The addu. of 
3% caramel alvo neutralized the inbibiting effect cf SOs.- 
Fermentation of sulfurized must caa also be started by in- 
creasing its pil value with CuCQ) dows. The SO, loves 


were applicd in the forn: of KSvOs. Istvan Finaly 
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‘The effect of age of culture on the glucose-fermenting 
of yeast. Karls. Vae (Ors. Mero 


e 
taal, Lar} Kisérietl Intézet Hudapest, Hung.). dela 

Vramg. 1, 210-14(1081Xin Knglish).—Various yrust 
hele ablilty to cause fermenta- 


tion of different carbohydrates ln a metiium adjusted to io 
180.70 - 


DING, and cettaln sugars (glicone, mannose, 
and sucrose). With wine yeasts the 


fructose, maltose, 

ie of fermentation of fructose was the same ne that of 

glucose and mannose. The ferinentation of galuctow 

nmually peas alter a certain time lag and at a lower rate. 
led sample of mustard 


Yeast stralna isolated from « spo! 
a quite different behavior. They causct 


showed, however, 
ructose and mannose; sucrose fer- 


energetic fermentation of f 
mented at a slower rate, and galactose did not ferment. 


Little or no gas production was obscrvadl with glucose. The 
ate ol glucose fermentation was a function of the age of cul- 
ure. Compurison of J<da old cultures to those aged 65 day» 

showed that younger culturcs produced a much quicker 

: fermentation of glucuse. When testing the fermentation 

i rates of fructose the diflerencea were not 60 marked. 
definite max. was observed in the activity for glucose fer- 
mentation on the loth day. The effect of age of culture 


on the fermentation rate of fructose and glucove was very 
; in, . Istvan Finily . 


~ slight. 
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7 Detection of cartaln organteeaidacry partitlon chromatog: 
rephy om pages Khroty Vas (Hungarian Inst. Qescarchk 
d Ts Aes. Ses Erie TY. 


Ea se dare! 
An teehee aglish) —The nouvolatthe aatur: ory 
acits can be cepd by pager chromatography with 8 & 5 No 
RAT Alter paper. Water and butanal ean be used . «sat 
vents. AcGH, HCOOH, and £250 are used to chee 


Chemical Abst. 
dissocn. of the safutes. H.SOs proved moxt practcal be- 
Vol. 48 Roe 8 cause ft reduced dissoct., pase well rounded and <pt. 
re 25, 1984 rpats, and bratapeg rh pend eee and finaly & 
a. 4g readity avafizble igh purity. was atitable treé 
nalytical Chentatry the excess fs difficult to remove and prevents development 
by acid-base Indicators. A mixed solvent of bute ante 


gasoline makes the sepn. 
citric) much easier. The R, valucs paraliel the distribution 
coeffs. betereen batanot-H-SO, and «ater. The tarper the 
no. of polar groups In the mot., the higher the sow in the 
aq. phase and the lower the Ry values for tactic, lretevt- 
lactic, oxalic, succinic, matic, tartaric, and citcic acids. The 

salts of weak catboxytic acide can be chromatographed 

§ the actd con te liberated by WSO, The R- values, 


change and the liberation fs not always quant Py 
A a ROM P ruler 


Dee eee 
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nDetermination. of dif 
(Elemezesitpar. Vol. 


Chromatography." P- 345 
t Organic Acids by Partition 
“Ree 1 Nov. 1951. Budapest. ) 


Vol. 3, no. 6 ets 
f Congress, _June 195k; . 
an Accessions./Library © 
SO: Monthly List_of East Europe 
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"Alcohol and Sugar Tolerance of. Yeasts." p. 71. (Elemezesi Ipar. Vol, 6, no. 
Mar, 1952 Budapest.) 
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om echaniam of antimicrobial action. Injerference with 

Che Ab the enapes? ‘e membrane. Peete nat, Research 

nts 3. Canning, Meat Packing & Refit. Potidapest?. Agrokdmia 

yyy 1s Jo 84 és Talajtan 2, 1-16(1953).—SO,, HCl, KCN, CuSO, 

. HgCt;, toluene, MeOH, EtOH, AmOH, phenol, thymol, 

: _enetone, formic, acetic, caprylic, lactic, and salicylic acids, 

i Me p-hydroxybenzoate, esters of*bromoacetic acid and 
acriflavine exert their action on Saccharomyces cerevisiae by 
attacking the cytoplasmic membrane, wheress NaF and 
TICHO kill cells without making the membrane more perme- 

» ahte to amino acids. The no. of amino acids diffusing from 
“ithin the cell grows with Increase In concn. of the agent. 
Heating to 55-60° also causes diffusion of amino acids. In 
certain cases migration of purine and pyrinsidine derivs. was 

_cbserved; with HCHO this effect was absent. In general, 
the disturbance of cell membrane waS studied by the ninhy- | 
drin test (performed in the supernatant), by paper chromatog: | 
raphy of omino acids and by spectrophetometry of purine 
and pyrimidine constituents leaving the cell, Salicylic acid 

f and sucrose did not give a max. absorption et 260 ma, In- 
dicating the absence of ‘diffusion of purine and pyrimidine 
derivs. With NaF and NaCl a weak diffusion was noted and 
with toluene or with heating alone a strong diffusion was ob- 
perved. : : Istvan Findly 
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Ghenmd cal Abat. err i®@ite ty formentatem hy different strains of ; 
Vol. 48 No- 8 on the chaages in cater, flavor, and aroma Fermeitation 
‘ % ws abnest completely inhibited by removal of ea.ton- only 
Apr. 255 1954 The cation requirements cf various microcryanisn cdder 
Foods conuderably Fermentation was intiated by addna of sma} 
f4 af untecated juice ¢o cation-free rutce oc by ardn of 
ash of untreatest pce Strtltancons addi of Ca. Sg k 
end NG, alts oceation free pitee uit ated partiad fer nenta- 
tent Mold growth ts miubited by aden. of very sonal amts. 
of SO) to ration-free fisice Aiton exchanger ts usefu! in re 
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(/ Kinetic examination af factors affectiag growth of micro- 
Maat populations. Kandy Vas (Qast. Research in Cunning, 
Meat Packing and Reni, Budapest), Ayeddnia é& 
Vulajlan 3, 2U5-N(1954 (knglish summary).--Qualitative 
\/ and quantitative relations of factors promoting or hindering 
4 the growth of imicroGrganisms were stunticd by kinetic - 
; measurements. Such factors usually change the duration 
‘of the lag phase, the growth rate in the exponential phase, 
‘and the total growth in the stationary phase. ‘The growth 

Of Saccharomyces cerevisiae var. ellipsoideus, Torulopsis 
utilis var. mater, and Bacillus cerens was studicd turbidi- 
metrically in culture media containing various chemicals. 

By plotting the growth curves measured in the presence of 
varying concentrations of deliytruacetic acid, benzvic 
acid, formic acid, or of their sodium salts, of a mixture of 
bromoacetic acid esters, and of cetylpyridiuiumbromide, * 

the lng pluise duration, and the generation time were 
determined graphically. The growth-rate constant was 
caleulited from the generation time. Total growth was 
measured after extended cultivation. "The lag and the 
lateral growth rate for Aspecgiflus foetidus were also deter- 
wnined, Growth tate cunstants and medium effective 
doses, ate reported and their siguificance ds discusced. 
Vapians teaetloi miechauians are ale Poupesed and evalnated 
iheone detyih LA pefcrenyes, Peter gh, Meo ONY ae 
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microflora of salami.” Elelmezsi Ipar, Pudarest, Vol. &, No. 2, tar. 1954, p. 87. 


SO: Eastern European Accessions list, Vol. 3, No. 11, Nov. 1954, L.C. 
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YASS, K.5 PROSZT, G. 


nt of Preserved Foods", 
" tion of Time Necessary for the Heat Treatme 
7250, (ELELMEZESI IPAR, Vol. 8, No. 8, Aug. 195, Budapest, Hungary) 


$0: Monthly List of East European Accessions, (EEAL), LC, Vol. 3, No. 12, 
Dec. 195k, Uncl. 
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Turhidimateric messurenent of microhfal density. Acta microt. 
hung. 2 no,3:203-213 1955. 


1. Institute for Rasearch in Canning, M3at Packing and Refrigera- 


tion. 
(BACTERIA, 
turbidimatric measurement of density {n Pulfrich 


photoneter) 


RTS IS 
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562 VAS K. *Kinetic studies of the factors influencing mi- 
crobial growth ACTA MICROBIOL.ACAD, SCIENT, HUNG, (Budapest) 
1955, 2/3 (215-234) Graphs 12 Tablen 5 
Kinetic measurement of cell growth was Successfully employed for elucidating 
qualitative and quantitative relations of the effects promoting or inhibiting micro- 
bial growth. The growth curve yielded by bacteria, yeasts or moulds in the 
presence of various concentrations of a chemical agent was determined by the 
author’s turbidimetric method, The quantitative evaluation of the log phase, de- 
termined by graphical method, the exponential Browth rate constant and total 
growth disclosed:dates allowing a quantitative comparison of the effects of various 
substances and at the same time insight might be gained into their mechanism of if 
action, For the determination of the effects of different chemicals on the’prowth if 
rate the medium effective dose, i.e. the concentration that would have resulted » @ 
in the value of growth rate constant amounting to one half of that of the control 


addition of the medium effective dose response curve, e.g, the concentration 
required for 80% inhibition (Dg ) per medium effective dose (Dro), 4 
Piratfen — Seanad : 
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 . PW Meat denriction or bacterial spores in {ie preaenice ot «oan, SH = 
chemical azents. I. Vas and G, Proszt. Acta Microbiol, “HD 
Acad, Sei. Hung. 27 235-8 1055Xin English).~-The control 
suspensien of spates of Bacillus cereus in the filtered juice of 
canted gresn peas required 83 min. of heating at 007 to ree 
duce the microbial count to arotind 16. Samples with 0.2% 
dehydroacete acid (1), 0.2% levulinic acid (Hf), or 0.2% Na 
salicylate (UI) exhibited no growth sven without heat. 
-treatinent. A mixt. of the B. cereus and a culture obtained 
from devay sd frozen and thawed peas required Iea3 than 19 ; 
niin, of heat-treatment in the presence of £, TE, cr IZ tn cou- rege 
trast to the control suspension which required 70 min. In . 
the presence of U.2% Na benzoate. destruction required 40 : = 
“min. The Acat tolerance of spores changes with the temp, : 
The decimal reduction time was detd. in the prescice of I, . 
If, methyl p-hydroxytenzoute, cetylpyridinitun bromide, 
KNOy, penicillin, streptomycin, chloramyeetin, and Aureo- 
“mycin, The reduction of pli from 7 to 6 of itself causes 


rome increase in the rate of microbial destruction by fieat, ‘ 
Chem, agents were no more eftective at pil thin ptt 7. 
Rachel Brown 


sia ke 
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VAS, K- PULAY ? G. 


VAS, Ke PULAY, G- Notes onthe microflora of salami and on its controlled develop- 
" ment. in English. p. 109 


Vol. 3, noe 1/2, 1955 
ACTA MICROBIOLOGICA 
SCLENCE 

Budapest, Hungary 


So: ast “uropean Accessions, Vol. 5, now 5, May 1956 
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W'to. Measurement of the relative equilibrium humidity of 

; foodstuffs and its significance ‘im. the supraisement of 
Preservability ~ Ko Vas G. Brass (Elelmerdsj 
{par — Val.g, ss Norte pp, G>T a1 fuss.. 3 tabs. 


Preset vability of foudstutts depends cu there degree 
of hydratation (nwisture content). As it measure for 
the degree of hydratation the notion of relative equilib. 
riuny himidity was intruduced, meaning the atmospheric 
hnmidity ina stated equilibrium with the muisture content 
Of the sutstance, Microorganisms causing deterioration 
of the pracdact will stow anly if hydratation exteeds 
certiin dinat value which in Most cases proved to be 
about 75° ‘The method easily carried ous in industrial 


contrul laboratories for the determination of the relative 
equilibrium humidity is based on the deliqueseence af 
vittions A iba hed wi A PUEATMA aise divided ant 


SINE sectors ts Phticd on the mnisddde of a Peti dish and 
@ sericea of salts which dehtquesce at definite relative 
huinidities are Placeal into the Cavities of the segments, 
The material to be investiseted is Placed around the 
ele of the dish. Finally the didh is covered with a 
lass pate and secled With paraffin wax. After several 
haurs the Crystab ire cbseryed through ia Magnifying 
Klass and the coresponding relative equilbriuny htmidity 
Ms read off a chart, 


58710020-9" 
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84. Preservability of- salted tomato pulp — K. Viva, 
G. Prowzt.. (Eletnerdsi Ipar fart 9, “OSS Nox 
a Pp. 4t— 45, & figs.) 


Salted torsato pulp uf uormal composition easily 
becomes subject to microbial deteriuration even when 
it contains 38 to 40% tuinato solids and 8 ta 10% salt. 
Wesides Asperpillus species of the ulaucus type usme- 
patos yeasts which cause the fermentation of te pulp 
have also beer: isolated. Within the range limit of 4o 
to 70% for tatal solids the compasition resistant to 

‘ oamophitous veasts is calculable by furmala Sx 25.42 — 
~ 0,277 P (Salt content, 2 © pulp solids). ‘The 
comprnitions correspond ty is 73 ta 75°%, telstive vapour 
content in the equilibrium state. A statistiznl analya 
of tho taste appraisals of soups prepared frum varius 
composition pulpa has proved that organuleptic teatty 
tire casentially functions of the salt content. Optimum 
composition in respect to preservability wd flavour 
is 42% Po and 15% S. Upon identification the asmo- 
philous yeast proved to be Saccharomyces ranxé Bautroux. 


APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9" 


“APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9 


ViPsiost WES Be: 
ssa 


«op RR maa ROTO OTOL TEPUES! FORE TELRETIS oa mA ae Ua aemnmN Some, ahe eit oar aaremmetinte SANA S (Oe oe HORN? OT 


: , ° Yor. Microblat deterioration of green pepper preserved: 
. In vinegac --G. Proset, K. Vas. (lcimesdsi [pa 
— Vat. 9, 1955, No, 4, pp. P24=T2675 figs., f tah.) 4D 


Whitish spots were observed on the skins of green 
peppers (green paprikn) pickled in 2.4% acctic acid and 
69%, salt. ‘The flesh around the spats frequently softenad, 
Upon tronseculating the baecterks causing deterioration 
to varlous cuture medina they proved to be gram-positive 

«amd highly resistant to acetic aclt. Expertinents with 
-artificialty (ufected paprika showed tliat ott proditcts in 
the above pickle, prepared. at 53°C and kept at that 
“ temperature in a water bath for 2) ininutes uo infection | - 
could be observed whereas infection did appear if the 
solution contained only 1.25% acetic acid and 3% salt. 
The presence of 0.15% sodium salicylate prevents Ine 
, fectlon even in more dilute pickles. Identification of - 
i" bactetla is underway. ‘ 


nent 
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VAS, AAR EY ace 
WUNGARY/Chemical Technology. Chemical Products and Their Application. 
Food Industry. 


Abs Jour: Referat Zhur-Khimiya, No 5, 1958, 15996. 
Author : Vas Karoly, Csontos Eva 
Inst eee 


Title “Determination and Importance of Hydration. 


Orig Pub: Agrokem es talaj, 1956, 5, No 4, 411-hah. 


Abstract: For the determination of the isotherms of sorption and hydra- 
tion of food products, packaging materials and soils, modifi- 
cations have been made in the methods of Paunsi and Sammers 
(<. Soc. Chem. Ind., 1939, 58, No 162 T) and Bausfild (Trans. 
Farad. Suc., 1918, 13, No 401). fell names transliterated/. 
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Hungary/Chemical Technology. Chemical Products ana Their Application -- Food 
industry, I-28 


Abst Journal: Referat Zhur - Khimiya, No 2, 1957, 6558 


Abstract: for the prevention of food product spoilage due to residual spore 
microflora: (1) stabilization of the spore state, (2) provision: 
of conditions favorable to the germination of spores and destruc- 
tion of vegetative forms by repeated treatment at a relatively low 
temperature. 
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Formation of spores and germination of bacteria and some biochemical aspects of 
these processes. p. 117. 

MAGYAR KEMIKUSOK LAPJA. (Magyar Kemikusok Egyesulete) Budapest. 

Vol 11, no. 7, Apr 1956. 


SOURCE: EEAL, Vol 5, no. 7, July 1956. 
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VAS, K. and PROSZT, ¢. ae 
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“Effect of Temperature and Hydrogen-Ion Concentration on the Germination of 
Spores of Bacillus cereus” 


With Inst. for Research in Canning, Meat Packing and Refrigeration, II, 
Herman Otto ut 15, Budapest. 


SO: Nature, Vol 179, No 4573, 22 June 1957, Uncl. 
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a COMMIT - Huneary 
_. CATEGORY - Miorobiology. 


ABS. JOUR, } Ref Zhur-Biologiya, No.4, 1959, No. 14837 


AUTHOR «i Vas,K.; Proszt, G. 
INST. Hungarian AS 
TITLE /Sicnitveaane of pH in Sterilization of 


- Canned Goods 


ORIG. PUB. * Acta miorubiol. Acad. soi. hung., 1957, 4, 
No.4, 413-432 
ABSTRACT 7A lowering of the pH within ranges of 7.0 a 
3.0 favors a shortening of the heating peri- 
od required to kill the spores of Bacillus 
cereus. The heating time depends not only 
on the pH but on the acid which is used to 
acidify the subdstrate It is shorter with 
lactic acid and somewhat longer with phos- 
phoric and citric. The decrease in spore re- 
sistance is not high enough to have any sig- 
* nificance on the reduced heating period of 
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A method for the evaluation of she quantal response of microbial 
oulturea to chamical and physical agents, Acta microd. mang. 4 no.4: 
433-436 1957. 


1, Institute for Research in Canning, Meat Packing and Refrigeration, 
Budapest. 
(MICROORGANISMS , 
eff, of chem, & phys. agents, mathod for evaluation 
of alternative responses. 
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VAS, Karoly 


Preservability of fruit and vegetable concentrates. Eleln 
5 ipar 11 no.1:1-8 Mr '57, 


1. Konzerv~, Hus= es Hutoipari Kutato Intezet, Budapest, II., 
Herman Otto ut 15, 
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VAS, Karoly 
Biometric study on the role of culture medium in the growth 
of the conidia of Aspergillus oryzae and Aspergillus candidus. 
Elelm ipar 11 no,7/8:157-163 0 '57, 


1. Konzerv~, Hus~ es Hutoipari Kutato Intezet, Budapest. 
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VAS, Karoly}; KOVACS GYURANE PROSZT, Gizella 

RSs ary Gnt eee s . 
Effect of some 8-quinolino derivatives on the germination 
of Bacillus cereus spores. Elelm ipar 11 no.9/10:202-205 
N '57. 


1. Konzerv-, Hus- es Hutoipari Kutato Intezet, Budapest. 
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HUNGARY / 


Abs Jour: 
Author $3 
Inst : 
Title : 


Orig Pub: 


Abstracts 
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Cnemical Technology. Chemical Products and K 
Their Appliceticas., Food Industry. 
13480, 


Ref Zhur-Khimiya, 1959, No 4, 


Vas, aroly. 


Not given. 
on the Death of Sacteria. 


Elelm. ipar, 1958, 12, No 1-2, 22-25. 


An exponential death curve of bacterfa in canned 
food and other food froducts is obtained by an 
imorobable proposal concerning the equal resistence 
of 211 cells under the influence of a lethal factor. 
However, the attainable accuracy of the experiment 
is insufficient for establishing a disparity be- 
tween the true course of tie curve and the exponen- 
tial. -- G, Yulikovicn. 
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VAS, Karoly 

RN te ie tw 
Newer research achievements in the field of chemical preservation 
ef food, Elelm ipar 12 no.6/7:170-160 Je-J1 '5€. 


1. Konzerv-, Hus- es Hutoipari Kutato Intezet, Budapest. 


APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9" 


"APPROVED FOR RELEASE: 


.... VAS, Ke; PROSZT, G. 


The effect of removal of available water on cell form and 
Kkeinetics of growth of a strain .of Sacch. cerevisiae var. 
ellipsoidegs. Acta microb.hung. 6 no4:283-296 '59. 


1. Institute for Research in Canning and Refrigeration, 
Budapest. 
(YEASTS) 
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VaS, Karoly, dr. 
Rabat Sisereadhinn Bet 
The influence of various radiating energies on food conservation, 


food value, digestibility, and organoleptic characteristics, 
Elelm ipar 13 no.7:227=-231 J1 '59, 
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VAS, Karoly 
Microbiological foundations of sterilization by heat treatment in the 
food industiry. Elelm ipar 15 no,123353-358 D ‘61. 


1, Kerteszeti es Szoleszeti Foiskola, Elelmiszertechnologiai es 
Mikrobiologiai Tanszek, Budapest. 
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VASH, K,[Vas, K,]; FARKASH, I,[Farkas, I.] 


Some imm@diate influences of ionizing radiations on the yeast 
cell, Mikroblologiia 30 no.3:436-440 My-Je '61. 
(MIRA 15:7) 


1, TSentral'nyy nauchno—issledovatel'skiy institut pishchevoy 
promyshlennosti, Budapesht, Vengriya. 


(YEAST) (RADIATION—-PHYSIOLOGICAL EFFECT) 
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VAS, Karoly, dr. 
Experiments for solving by 
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NOe52151-155 S~ are eir qualities, Kanzery paprika 


ie Kerteszeti es Szoleszeti Foiskola. 
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ERDELYI, Lajosne; VAS, Karoly, dr. 


Experiments for preparing plum juice refreshments, Konzerv 
paprika no.5:162-167 S-O '62, 


1. Kerteszeti es Szoleszeti Foiskola. 
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BAJNOK, Istvan; VA3, Karoly 


Preservation of juice fruit semi-concentrates, Konzery paprika 
N0e3281-86 My—Je 163. 


1. Kerteszeti es Szoleszeti Foiskola EBlelmiszertechnologial es 
Mikrobiologiai Tanszeke. 
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VAS, Karoly; KOLLO, Andrasne; SARAY, Tamas 


Instrumentalized grading of raw material for the production 
of canned and quick-frozen green peas. Elelm ipar 18 no,.8/9: 
275-280 Ap-S '64, 


1. Chair of Food Technology and Microbiology, College of 
Horticulwure and Viticulture, Budapest. 
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SARAI, Andrapg VAS, Laszlo 
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Soma thoughts on the simplification of railroad wagon lead tariff ond 
the coordination between the railroad wagon and truck ioal tariffs. 
Kozlaked kozl 18 no.25:4610463 24 Je '62, 
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2/806/60/000/000/001/004 
1037/1237 © 


AVTHOR : vasa, Ceatmir, Eng-ineor 
“ 


TITLE: Evaluation of materials from the point of their resistance 
to heat shocks and heat fatigue 


SOURCE: Prague. Statni vyzkumy ustav materialu a technologie. 
Materialovy sbornik, 1959. Prague, 1960, 13-27 © 


TEXT: Experimental details: Furnaces were of the mffle type of # 
90 x 500 mm with electrical heat regulation up to 1100°C., using Ni- 
NiCr thermocouples. The cooling compartments are made from glow 
resistant pipes. Air cooling as well as water spray cooling are em 
ployed. The cooling and the movement qf the samples are automati- 
cally regulated, to preset temperatures. The tested samples were in 
form of discs # = 50 mm with and without perforation. The cracks 
observed in the different samples were suitably summed up and plot- 
‘ted against the number of heat shocks at different temperatures. A 
number of test results obtained on the apparatus are presented. 
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Foes 894 000/000/001/004 
1037/1237 


Evaluation of materials from... 


Photographs of cracis in the parts attacked 
in different magnifications. There are 15 figures. 

The English language references include: Harris, G.T., Johnson, Ee: 
Metallurgia, Manch., 51 (1955), 17, Lampson, F.K., Tsareff 2.055 

Green, A.W.F.: Proc, ASTM 57, (1957), 965-973, Low, A.C.: Inter-~ — 


by heat shocks are Biven 


national conference on fatigue of metals, London 1956, 206, 
ASSOCIATION: sVUMP, Prague 
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8/137/62/000/C06/ 121/163 
; ; A052/A161 
Abr ets : 
AUTHORS : VodSed'lek, Josef, Vystyd, MiloS, Tykva, Jaroslav, VaSa, Cestmir, 
Sicho, Miraslav -—_—_———_——— 
TITLE: Materials for gas turbine blades 


PERIODICAL: Referativnyy zhurnal, Metallurgiya, no. 6, 1952, 56, abstract 61330 
(Material, sb. SVUMT. 1959", Praha, 1960, 57 - 114, Czechoslovakian; 
Russian, English and German summaries) 


3] 


TEXT s The high-temperature alloy of Poldi AKNTs grade was investigated in 
cast and forged state, Besides long-life strength of the material, relaxation, 
fatigue and damping, thermal expansion, heat conductivity, E and thermal impact 
resistance of the material were determined. An investigation of the alloy ina 
forged state has shown that the values of mechanical and heat-resistance proper- 
ties are in accordance with the literature data for nimonic~80A alloy. However, 
by means of a special heat treatment it was possible to achieve higher character- 
istics, The alloy is sensitive to stress concentrations on account of its low 
ductility at rupture, In a cast state the heat-resistance properties are good, 


é 
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$/137/62/000/006/121/153 
Materlals for gas turbine blades AG52/A101 


however there is a larger spread of results, 6; of the material in a cast state 
1s lower than that of the material in a forged state. 


T, Rumyantseva 


[Abstracter's note: Complete translation] 
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AUTHORS : L8bl, Karel, VaSa, Cestmir 


TITLE: Fe-Cr-Ni alloys with a strengthening (-phase for the hardfacing of 
_ gealing reinforcement surfaces 


PERIODICAL: Referativnyy zhurnal, Metallurgiya, no. 8, 1962, 12, abstract 8268 — 
("Material.sb. 1960, Cast, 2", Statni vyzkumny ustav materiélu a 
technol. Praha, 1960, 125 - 135, Czech; summaries in Russian and 
English) 


FEXT: Tne authors present 28 short review of literature on hardfacing 
materials which do not eontain Co and which, after additional heat treatment, 
single out a strengthening O-phase. Experiments of the Czechoslovak Institute 
of Materials and Techniques on the development of such an allcy for are hard- 
facing aré discussed. Austenite-forming C, N, Ni ecounteract the separation of 
the O-phase (Mn dissolves considerably in the O-phase), ferrite-forming Si, and, 
to a Lesser degree, Mo, Ti and Nb, promote its separation. Some variants of hard- 
faced type X 40 H10 (Kn40N10) and X30H10 (Kh30N10) metal are investigated, as 
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to hardness and microstructure, after various types of heat treatsent. Matuel 
galling in friction was also studied, On the basis of experiments, three expe- 
rimental electrode types were developed yielding the following composition of 
the built-up metal; (in %) grade 598 - C 0,38, Mn 3.1, Si 0.7, Cr 17.1, Nt 7.43 
grade 560 - C 0,3, Mn 1.0, Si 1.3, Cr 26.9, Ni 10.0, Nb/fs 0.8, and grade 883 - 

C 0.09, Mn 2.0, Si 5.0, Cr 17.0, Ni 7.9. Tne Institute in cooperation with the 
"Moravskoslezska armaturka"” Plant carried out the hardfacing of some sets of | / 
sealing parts for steam valves. Te nardfaced valves overated satisfactorily 

during tests on a high-pressure stand at 500°C and under particularly difficult 
conditions. They have now been trial-operating for several months et one of 

the Ostrava electric plants. 


Ye. Greyl' 
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Z/056/62/019/008/001 {907 
1037/1237 
AUTHORS: Labl, K., and Va, C. 


PERIODICAL: — Pfehled techintcké a hospodatske literatury. Hutnictvf a strojfrenstvl v. 19, no. 8, 466 
abstract HS62-5921 (1960 Praha: SVUMT, STK 129029) 


TITLE. Economical non-rusting steels for casts of the type Cr—Ni—Mn—N and Cr—Mn—N 


TEXT: Study of the additives Mo and Cu to the mechanical properties and corrosion resistance of the 
steels mentioned for the casts It was found that addition of Mo, Cu or both (up to 2%) does not lower the 
essential mechanical qualities of the steels investigated and in some cases it improves their resistance to 
corrosion. Possibilities for use of the tested materials. 12 microphotos, 14 diagrams, 3 tables, 17 references. 


From the collection (p. 103-124). Material collection 1960, Part II: Glow-proof, glow-resistant, and corrosion 
resistant steels and alloys. 
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AUTHORS ¢ Ci%ek. Lb. Vodseddlek, i eae vASa, c. et al 
TUTTLE: Heatoresistant hardenable steel LSCV3SNiTi 
PERIODICAL: Hutnické Listy, no.i, L962, 62 


rEXT: On current 5 ton heats of the steel AKRN the basic 
properties which are important from the point of view of etibieing it 
in steam and gas turbines were determined, namely, the mechanical 
and physical pronerties, the creep strongeth and creep rake, 
resistance to relayation, the resistance to fatigue at elevated 
temperatures, the reststance to thermal shock, resistance to 
oxidation in air, to erosion by steam and corroston tn some 
negressive solutions The internal damping under cond) tions oF 
fatigue and creep were investigated paving particular attent bor be m= 
heat treatment which is optimum from the point of view oF Creen 

and fatigue, An analysis was made of the structural phenomena 

which take place during heat treatment and ageing of the steel 

AKRN an the shaped and in the as-cast states 

Research Report SVUMT Z-0U-5'7. 

vil pages, 157 ficures and diagrams, 32 tables. 

Card 1/1 [Abstractor s note. Compsete transtation J 


APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9" 


"APPROVED FOR RELEASE: 08/31/2001 


Ee ESE SES ET 


CIA-RDP86-00513R001858710020-9 


tonshs 2 Fe. 
ere En 


8/137/63/000/001/016/019 
A006/4101 


AUTHORS: Vodsedalek, Josef, Vasa, Cestmir 


aah eoeeeamereccmeae reed 
' 


TITLE: Austenitic heat-resistant hardening steel for forgings and castings 


PERIODICAL: Referativnyy zhurnal, Metallurgiya, no. 1, 1963, 61, abstract 11344P 
(Czechosl. patent no. 102219.of January 15, 1962) 


TEXT: For parts, operating at temperatures up to 750°C, a cheaper steel 

' grade was proposed to replace the expensive Nimonik steel type. The composition 
of this steel is: C 0.04 - 0.15%, Cr 12 - 20%, Ni 30 - 420%, w1 - 4%, Wn < 2.0%, 
Si <1.0%. The dispersion hardenability of the steel is'attained by adding 0.8 - 

» 1,5 Ti, 1.5 - 4.0% Al. An inorease in strength properties is brought about by 

- adding B 0.01 - 0.15%. W in the steel can be replaced by an equal amount of Mo. 
Co in an amount as high as 5.0% increases the steel ductility without a noticeable 
decrease of the strength properties. Addition of 0.3% Li and 0.5% Zr improves 
considerably deoxidation of the steel. Admixtures of Zr and B strengthen the 
‘grain boundaries. The necessary Ti and Al amount in the steel is determined from 
the empiric equation 2Q7, + 3Q,1 = wt + (100-150) | where Qp4 is the weight % of 


Cara 1/2 


APPROVED FOR RELEASE: 08/31/2001 CIA-RDP86-00513R001858710020-9" 


"APP : 
ae pois REESE 08/31/2001 CIA-RDP86-00513R001858710020-9 


aT aeue 


OSE SIRE SESE PRN CE OER CEPR ET EO : 5 sTST ETH : 
Sard (Goo REET We Re a 2s Seats Frag oad aN eae SaaS SE id "ee CPR EScRDRGePe ARNT IE 


PEED PL Ber D _ = 
<r 


$/137/63/000/001/016/019 
Austenitic heat-resistant hardening steel... A006/A101 


Ti;° Qy, is the weight % of Al; +% is the operational temperature (550 - 750°C), 
k = 0.008. Heat treatment of the steel consists in heating to 1,100 - 1,200°C, 
holding for 1 - 4 hours, cooling in air and aging at 700 - g00°G, for 16 - 24 
hours to Hp 250 - 350. Steel, containing in #: ¢€ 0.07, Cr 14.94 , Ni 34.57, 

wW 2.70, Mo 1.23, T1 0.90, Al 2.78, B 0.097, the rest Fe, has in cast state, after 


heat treatment at 1,150°C, 1 hour air cooling, aging at 750°C for 20 hours, the 
following properties: 0j99 at 650, 700 and 750°C is equal to 34, 30.5 and 


25 kg/mm, Foo at the same temperatures is 31, 28 and 18 kg/m and 9,999 at 
the same temperatures is 26, 18 and (12) kg/mm. 


G. Rymashevskiy 


[Abstracter's note: Complete translation] 
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Praha, Czechoslovakia, Statni zemedelske nakl., 1958, 208p. 


j } ber 1959. 
Monthly List of East European Accessions (KEAI), LC, Vole 8, No. 9, September 5 


Unclassified. 
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